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your company does here.

MISSION STATEMENTMISSION STATEMENT



OUROUR
APPROACHAPPROACH

HEALTH WITH TASTE

HIGH STANDARDS OF QUALITY 

1

2

3 FIRST RATE SERVICE

WORLD CLASS PACKAGING4



OUROUR
STRENGTHSTRENGTH

HIGHLY SKILLED TEAM OFHIGHLY SKILLED TEAM OF

CHEFS & INDUSTRY EXPERTSCHEFS & INDUSTRY EXPERTS

EXPERIENCED & PROFESSIONAL

MANAGEMENT TEAM

1

2

3

HIGH QUALITY & INDUSTRY

STANDARD KITCHENS &

EQUIPMENT

CAPACITY TO HANDLE 10000 

PAX SERVING IN A DAY
4



CORECORE  
CAPABILITIESCAPABILITIES

SWEETS 
&

 BAKERY

INDIAN
&

CHINESE

CHAAT 
&

SNACKS

CONTINENTAL

ICE 
CREAM



OUR OFFERINGSOUR OFFERINGS
  

With our own production unit of Bakery and  the largest menu offering in industry of more than 1000

items, we are into the various segments of  food business





We offer more than 100 items in this

section which are categorized as:

KAAJU
CHENA
MAWA
GHEE
NAMKEEN

INDIAN & CHINESE
SUBCONTINENTAL
SOUTH INDIAN
TANDOOR
MEXICAN

We offer more than 500 items in this

section which are categorized as









Production and service planning is correlated with client needs to ensure smooth
running functions, satisfied guests, and fair profits.

The amount of food to be requisitioned and produced would depend primarily on 
the following:
a) Number of guests expected
b) Style of service

Example: If there are assured 100 guests, we will plan for 10 percent more; if the 
number of assured guests ranges from 100 to 1,000, then we will plan for 5%
more; and if the number of assured guests exceeds 1,000, then we will plan for 
3% more.

PRODUCTION PLANPRODUCTION PLAN



High quality services & delicious food.
Large menu with wide variety and industrial
kitchen at back end to cater any high level
demand.
Will extend our services as per your demand and
requirement
Use of technology to improve services and
satisfaction level
High security norms.
Professional and qualified management team to
ensure best delivery and minimal complaints



We follow all FACCI norms and safety measures
issued by Ministry of Health and Welfare to prevent
the spread of  Covid-19.
Regular screening of entire staff & mandatary masks.
Preventing slips and trips in kitchens and food
service.
Gas safety in catering and hospitality.
Ventilation of kitchens in catering establishments.
Maintenance priorities in catering.
Fire Assessment training (Exits, fire extinguishers
etc).
Pest Treatment.

SAFETY MEASURESSAFETY MEASURES
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